Capital of Gourmet Osaka
Restaurant Week 2015 Winter
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CRIROLWEH - F Y- E "2 7 —<s TR ary5 2 Discover the exquisite cuisine in ‘Kitchen of the nation” OSAKA !
N o e o During this special period, 48 award-winning dishes from “Osaka
[HOW- K7 F 27 o Z DEEACAE A OH 25481 dh & Grand Prix”(a professional culinary competition in Osaka that aims to

ABEOLIETBRLANVWZFLARY Y IVER24AB . 20T produce new and original dishes which express the distinctiveness of
Osaka) are offered at each of the winner chefs' restaurants. This event

FRE(RITD) VAE (RIZb) LI B0 KR ]JD will provide you with the opportunity to get to know Osaka's
KNS 4 aF Nk AL F LYY v, Z LT RN E traditional food culture, somewhat edgy yet sophisticated foods by
h h rising chefs, as well as seasonal OSAKAMON (the agricultural

({)/V) DR -FRAZBIHRLAIIZZ N, products, the fishery products and the foods processed in Osaka).
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HeV Rk 75080 = F 27— ] @gﬁm Nishi-Umeda
Hilton Osaka Brasserie “Checkers”

ABRHILXHEE1-8-8 LI M KFR2BE B06-6347-0310

O DIEHR[ FaigH | B+ #H ]. JRI KRR ]

http://www.osaka.hilton.com

BUHTE—V

Flour-based chocolate dessert made
to look like Osaka's typical soul food
Okonomi-yaki

KIROBEMEHIFHBEEZET Y —MITL
e DU HFITAEFITADL—A FLITID
SATFTERER- K

L—=RETL—TDN—FZ—HELHFE
{9

72ChEESKDEA

Fried dumplings made of potato and flour
filled with minced pork, exactly resembling
Osaka's typical soul food Tako-yaki
RIzBIE7zZBZo<W. OICLIEEERDE#.
U2OAQHK BEBEDOIY . —ADHKER
RN AHNR—RDEZRHE LEEIY
DI HE

ER2REET
Lunch buffetT¥3,931 (A~& Mon-Fri)-¥4,173 (XA Sat,Sun,Holidays)
Dinner buffetT¥4,476 (A~& Mon-Fri) -¥4,778 (X B# Sat,Sun,Holidays)

11/16~11/25.11/30~12/6(M% 11:30~L014:30.17:30~L021:30
(fk: #&) Daily
EZEEYVAN RE  unnecessary

Y2 A4 Y RTF VKB HAREEO ] )i umeda
Japanese restaurant ‘Hanano’,
The Westin Osaka
ABRMALRKEF1-1-20 B06-6440-1066
OWERHHEI M | BRAH[#5H . JRIABR] % JRAIREREEOSALEEETHOER S v ML/ \RE
http://www.westin-osaka.co.jp/

RO

L NAVIADLE &= 3cn
Deep-fried blowfish with a light scent of
Yuzu-citron, with soft cod roe, dressed in a
sauce made from arrowroot starch and
turnip, topped with potherb mustard leaves

KROEZDHKESWVADFERENINY  FND
ERBUMBICBEARLELZ TEITE. N\
NIBRICEDEOMTFOFVEMITERFIC
L. ZEFOR—=ANaENTBODPHRIAVET SR,
WML T LURRAEHE X

Stewed turnip and radish wrapped around
by fresh Yuba (the film that forms on the
surface of boiled soymilk)
KREWSEEEFHF . HE2FTLOVWDIES
HFLAREESBREADE . FELVDOR
THICEDDEREEERLELL.

ET WOLTLEA

FADO={HAEE

Onion coated with three types of miso and
baked,stuffed with seasonal foods
ETENTOHOHKODHZEBZAHEZICTS
ZEILFOTHAZEICEIZHL. EDOERD
FICKREMZANTRRSLWEHHISZR
BRULELE.

LR FREIZY A XTEEI—-A[HTLI] ¥5,300
11:30~L014:30 (A: #& No Holiday)

E LGN % unnecessary
7> K> —E R get one drink for free
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3 PR R Ik #H Umeda
Hana Tsubaki

KIRMILXHEHE 1-12-6 E-MAGF T206-6348-0330 @MEHH#R[ 45 . B[ #5MH . JRI KR

https://gurunavi.com/en/k742129/rst/

K R LT DHEA NSy F 2
Lightly-grilled conger eel carpaccio, served with Mizu-Nasu
(representative famous product of southern Osaka, juicy and sweet egg
plant), pickled ume(Japanese apricot) sauce

KT DB KRISEREFFROBMPEFDRINL 7
LYOLTEELE. ZOBKRTIARS LS IEISTE
BEOLEIEHEAKT  AERISIDBORTF MO
B HTORMKIFEE->TREREEZRRLELL.

HMmT¥1,382(18108)

17:00~L022:00(4k: #& No Holiday)
EZLESTSM A2 unnecessary
ZERRA10%O0FF

EANORTH LOUNGE Jtikfi % Higashi-Umeda
NORTH LOUNGE Hokuou-Kan

KEHIXEMERI7-10 HEPFEAB2KE Z06-4709-0112

OAETHR RAGH | MR 5H | R #BE . JRIABR

http://r.gnavi.co.jp/c604513/lang/en/

OSAKAF» 2

'Osaka Quiche' resembling Osaka's local soul food Okonomiyaki
KRDOBFHFEEEAAX—DLIF V2T,
BNZRADNFTyEPF XY EEA.
FUBHFEPRZA 7 —Y TG HER. B
ENTVAKLKEEDH—MTT .

KU Y&+ YRT¥940(1B5R)
9:00~L022:30(4k: £ No Holiday)

HEEH TE unnecessary
< T20
fadenN—V TFF T, H#ME Higashi-Umeda
Sakana de bar Uochika

ABRALX £ AR F#2-8 WHITY S8/ —AE—I2 B06-6311-4782
OAETHRRASE | EE AR5 ] BR2MEHE ] JRIAR]
http://r.gnavi.co.jp/c297906/lang/en/

TILHTDAL YRV T 4 —=
Horse mackerel and eggplant Involtini or braciole (representing
distictiveness of Osaka by Italian method)
, sE EPUBREOBROHAZY DT ALEDDSIET
e = (&) veanecRIU—TU-aTxAOKE
Tt EFRIfERIET T,
BMmT¥918(1H108)

15:00~L022:30(f: % No Holiday)
E unnecessary

o P

R sl

S e T20

B75r5 J1=% %M Higashi-Umeda
KELLER KELLER vita

KRR ZEET10-12 NUREEI8RE B06-6372-6262

ORETHRRAGH | HEFHREH | FRAMEE ] JRTARR]

https://gurunavi.com/en/k752029/rst/

722BEOsakazay s

Curry-flavored potato croquettes served with tomato and balsamic sauce,
resembling Osaka's typical soul food Tako-yaki

FelBREICRIL TR EIPERBLREDEK:
HEEZELLAZDL—RAKROART OV 7,
rebY=RENVYIODEKEDHEE SR
HTY.

BMT¥780(1H158)

15:00~L022:30(fk: # No Holiday)
FE unnecessary

B wIEAN L35 HARE 225E7%  E%E ume
Tachibana in Hankyu Department Store

ARHILXBAAS-7 RIDHEAE12R 06-6313-1524 @ HEFHREH ] JRIARK]
http://r.gnavi.co.jp/kbhz624/lang/en/

NG &M NI A 2 A DKBB

Japanese-style soup with Kawachi Gamo(local duck of Osaka) and
Kawachi Renkon(local lotus root of Osaka)

DREELEDIERZT TERZEE STRIBO
ERZSALKREZEBEL TRRICL.BEZE
AUTHBTELEROICFLIEEESZE.
KBRDE. B LZERER,
MARNAZADEADBWEE BEONAZATRALET,
BM4T ¥780.0—AT ¥3,300(1H108)

11:00~L021:00(fk: # No Holiday)
TE unnecessary

EHSN TV BRI HEBLAA DM (EFRT) T,
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BIVR=LyF VR @ﬁf_}iﬁ Yodoyabashi
EL PONIENTE CARBON

KERHIhREILRA-4-12 T XN EEBEIL 1B B06-6220-4848
OHEFREEE]. RERVEEE] https://gurunavi.com/en/k271301/rst/

KBOla(F ) WG - RUGHK - K F57 5 00 35 KR H#L
Spanish-style cream-based kidney bean Risotto with smoked Kawachi
Gamo(local duck of Osaka) breast, Inunaki Buta(pig bred in Osaka)
spareribs and Tennoji Kabura(traditional turnip of Osaka)
ANA Y EBREDKRISHABERICKIRDFH
SIRE T EEDNTVET  FALERICE R
v@ H#.BLP DEBEESHNB Olla(Ao+)" £0D
AN U EHHBERRDEMZRMESEEL L.
IEEEEEEE 11:30~L014:00.17:30~L023:00
(tk: B Sun)

el NENE N2 unnecessary
IRV —E R get one drink for free

BMmT¥1,680.0—2TE¥4,200.%¥7,140
(24#%~ Two or more only, prices above per person)

KERFFOHBNEFIATHERY1,176(8F:1¥5040%4Bh)
O—-2R8¥2,940.%¥4,998(8%:B¥1,260.%¥2,1420%kH)

33
R4

gl

.. SRS a M17
B ¥73%dining # LA 52 @*}EE% Yodoyabashi
Vegetable dining AWAJIN

KEHIXFEXE4-6-28 —1—HREI1F B06-6312-4505
OHEFIRERE]. RIRFZB#[ARITHIE]  http://r.gnavi.co.jp/ka3k100/lang/en/

LZEAKWA VD (e iR 5V E)

‘Osaka tart’ full of Osaka's products such as Kawachi Renkon (Osaka's
traditional lotus root), fig (representative product of Osaka) and
Hiyashi-Ame(sweet candy drinks made from malt syrup with ginger)

PREREREREFZM I KRADPFEOPLHD
&) —AL T ECEARRICZ e 27e A — VIS
EFELEARERDEEHE. IvF v FDOR
REEROHBOEEZL 7 F—XTBATVET.
KARERPAF TERBYRE BEROODIIERET.

HGTY¥600 x¥O0—ATHZAE
bHolARIHLLF—ATr—F

Sticky No-bake cheesecake with MITARASHI sauce(sweet and salty
sauce made from soybean sauce, sugar, starch powder )
KirEaREKRTHAZS5LEAFEESEIC.MEHR
DHEEFOATRL—az Tl THEL
e RKEEDHRICLTF—XF—F2BHAEZ
ETHWHESLHABRE T ICY v/ EK
LLBNRBZENTEET.

KHEHEX K e L BRT¥330 xO—ATHZIHAE
ERR28EN-T&N=T7TEE.5F3—2¥1,800.71F—1—2¥3,780(&208)

Y

) | ABROBEIFIAT

+ LI | 2] |Tezeaxmantmayazo@% ¥ 1800
[6B2EHTHLF —X T —F |EMm¥231 (8F 1 ¥990H#iE)

5 F0—2A¥1,260.F1F—1—A¥2,646

(BZ:FhEFh¥540.¥1,1340%#Eh)

11:30~L014:30.17:30~L022:00 (: B Sun,Holidays)

FE unnecessary

T21-K13
Faf TR FoAFH - Vay @ ®#HET Minamimorimachi
Cuisine d'Osaka Ryo

KEEMILXAEXHA-2-7 BREIL 1 B06-6364-1194
@AHTHE - IRAR AT | RIRPZ B#R[ (D&  http://cuisine-d-osaka-ryo.com/

i & 3 DAY HE AR 0D 1 8 T 2—2T¥5,800
Deep-fried dumpling of minced Kawachi Renkon (Osaka's traditional
lotus root) and pike conger (representative fish of Osaka)
[KRSLEIERAERBEICTHZEERLVBNDE
BNEROBRBPRFEOFTORNELRVET . £
ABRBOWTZDBHBEZERELE. BROEE2EL
RBET)2ELERREBELARITE—RTT.
HEBODAFHSEVERMBOBRSATHRALEY,
11/13~11/30

17:30~L023:00(fk: A Mon.)
BTBIEIC by the previous day

TYRYYIY—ER
get one drink for free

KASHION Café&Bar OliOli © ¥ rigovesni

KRHEXRETE1-7-5 FIHT—FTREE1R ©06-4256-7688
O DEMAEHAE] http://r.gnavi.co.jp/s63r37vk0000/

W75 =— BRTYA30 (51577 A¥800. ¥ 180)
Nut and Mirin-pickled gourd Brownie

KIRICIEEBRL VKRBT P HVET . EDOEY
ZEDPTICRFTYYFIAVRE. BHGHEAE
HEERDNBIDPELNEEAD AL ITHEN
VIYTTHULVERORERZHRELHEZZL,

17:30~L022:00 (fk: I Irregular)
EZLEEVSEM RE  unnecessary
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K7 Ry o JLRAN; [ G T
PONTE VECCHIO

KIRHHRREIE1-8-16 ABRGEHBEIFEN 16 2206-6229-7770 @F#k[ALik . mORMLE]
http://r.gnavi.co.jp/kaj9102/lang/en/

11:30~LE14:00. 18:00~LE21:00 (tk: € Irregular)
FE unnecessary

| a & o ety oo
[BE—F 71 F¥7xv ¥t FE#EE Nishi-Umeda
MODO DI PONTE VECCHIO

KBRHILXAEES-3-20 BARALGARIBEE L300 06-4795-8888
@M DEHRI FatsE | BR##[48H . JRIABR] http://r.gnavi.co.jp/kaj9103/lang/en/

11:30~LE14:00. 18:00~LE21:30 (fk: 7 Irregular)
FE unnecessary

HINFLZAEIEDOE 2 - L&Dz
U A A4 AN 74—

Involtini with a wrapper of potato and flour,
fillings of green peas puree and threadsail filefish

HHT¥3,024(+¥—EZA10%).I—R6HY
KIRADPER A EFF M OAER ] KR
SLOEMTHBIOTVRAESITRFINFD
BAZEADNF 1 RETHEEBRL THELE,

A7 BOBRNAE— 7 LD
FATE NV T REFEOY Yy b
RA Ry &7k

Lightly smoked tuna and warm egg, served with
risotto of turnip, dried mullet roe sprinkled
BERT¥4,104(+Y—EZX10%). 3—RbHY
KRDEHRMIEDRFRICERER/TER,
BALDEDE)JYNERE. DAROE2LIC
YUOEFRE. XIODEATHREETEH. 8
YEBRVIW AETHBEKRLESZEKRT S
ZETKRROELEZRR,

L ey RAEDI ORISR
L Ef) MAIKOBWLET

! 5-layer-structure short pasta of green peas
and Kawachi Gamo(Local duck of Osaka)
HRTY¥2,376(+Y—EZAH10%).3—R6HY
FIFARITICEVDDZEED N BAIRIER
DOIFTVAAEDEEMICHVIAATLHDER
HOEWMDH2BEEN.ETNESBICKRDED
ICERELZARREMZV 7 DBATT .

D A= 0%
[AZVTYVANG Y RFARY ]
RIHGA Royal Hotel Osaka ‘Italian Restaurant Bella Costa’

ABRHILRF2E5-3-68 B06-6441-0954
ORI T8 ¥ JRKIRERKEBORNEET HOJEIED/NAE  hitp://www.rihga.com/osaka

<7 kN ED“KBOKOSHI”

Deep-fried medium-fatty tuna coated with crunchy texture of quinoa,
taro puree and vincotto sauce with a scent of perilla
KREHEFOREILEAX—I L REM
PE<REEEOFXTTHRIY IV %,
BOBKANDOFRINOT FIELOEY 2R
RERMEBFERBHAOE 2L KRICHE
HBIFETAD)—AREEBICHEFLEDHY
TN,

@ 4T .
Nakanoshima (Keihan)

¥un'(¥2 851 . AERZRMRELTELI 7 FA—-ATEK¥15,444

—7| ARFOWENSFIATERY1,996.01—2¥10,811
21| | (#2:88v855.1—2¥4,6330M8)
HARRBBSHBLY— A0 LA LORELE HREOURETEELA,

11:30~L014:30,17:30~L021:00 (#: #& No Holiday)
FTE{BLFHHPLELLY) unnecessary, but better to reserve

fii 1B
SUSHI CHIHARU

KIEHEEXESE5-12-14 O—KRES1 B06-6450-8685 @JREIKIRIES]

http://sushi-chiharu.jp/
Wk (5 27 =)
Rod-shaped Sushi of Izumi Tako(octopus caught in Osaka Bay) which
was simmered until tender, topped with jellied Dashi(Japanese soup
stock made from dried kelp, dried bonito, soy sauce and Sake)
KRRMFEDHLTRODPVWREZZIR
AR OBETHIRRICE>TEICESHL
REHEXFERERAALEI YU EFEOTK
BRSL<#HFBNICLEL . RiTEFE/=EEY
TROHSEEHREERMAL.
18:00~20:30.20:30~23:00

(k. T2 Irregular)

RIEEIC by the previous day

'/E .
Fukushima(JR Osaka Loop Line)

BMT¥1,600
(1B10% Take Out D& (BL. ERTAERUNDBEEX=1—DTREIZT))
_=1=.IJ KRFDBBESFIATYEL, 120 (BE:¥480DHE)
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KIEHHEXAEX1-2-1 ORC200 B06-6573-3204

@R FHKE] | JRERER F KA |

http://www.osaka-baytower.com/english/index.html

HENOEYT T
Arrowroot jelly slightly flavored with ginger and Osaka orange which
tastes a little bit spicy, wrapped in sweet Mont-blanc chestnut cream

mom [ KMEADKICEZERREADA TRKSI
BRMEEN LBEU—ICLEbOEEY T2 IU—LTAH
RBELI. ROV Y—LEHDATRL—RD
Hk EZOEHHBIELTHOL—RTT.

X /
v/
EREE K }
BRTAIT7INTH¥480. 1 —h VI35 —F v T¥1,190
33 . ’i’l] KERF OB FIATHEM¥336.7—F v ¥833
R4 =]

(BZ Ba¥144. . 5—F v ¥357DHE))

12/1~12/6M% 10:00~L019:00 (#k: 4 No Holiday)
FE unnecessary

KA A D Tiramisu BonBon

Osaka orange Tiramisu flavored with whisky made in Osaka

6, TAT7IAZHEEDORVHEBROAEDALDD
BE)  ARE(BA)ERTEHB T AF—RIR
NI TEL A KRO T+ AF—[ 1L &<
ABNKR=DL—REHDERKRADADE
VYEMAEL.

BERTAITINTH¥400. 1 —b 35 —F Y T¥1,190

>3 ) KIRFFDOHBNEFIRA THEMY280. 57—+t v F¥833
R4 u] (BZ ER¥120.57—FtvM¥357DHiB)

11/13~11/30M% 10:00~L0O19:00 (#k:£E No Holiday)
EFLEEZSEM R unnecessary

M Cc13
W — 220005 X H] Bentencho
Konaka ORC200
KERHARAX1-2-2-300 #—72&1#3p B06-6577-1286
@ RRARFKE] | JREARHRI KA |
http://www.orc200.com/restaurant/restaurant.html

KdbAYZ5

Japanese dishes including A Salad full of Osaka's local vegetables

HABYXBEETHEIMBOKT I HEALE
KREFEDRE RO N —BRYSH,
HEEHEEHRICKROT VN NERHTVEE
WTY,

A-A(BROW- T 7 7VERA—R  ZEMAEKROAY FH |ZEEL8HOI—R)T

¥5,000

33

,;,:lJ KERFFOFHEIEFIAT¥3,500
R4 =]

(BE:¥1,5000%#8))

17:00~L022:00(: #& No Holiday)
2H#NEIC by 2days in advance

Am10%O0FF
(KIRRFOHBIEFIB OB A ZOFREZFIBOEEFELA)

Brxtu Xyt-v+7-) NI Taisho
Bistro Baisse Voile

KIRHAREX=#RE1-4-17 T4\ 1V 1B B06-6553-6916

O RIFEE RARHARKIE | BRAHL A IZHRT N— LFT ] JRERIKARIKIE |

http://r.gnavi.co.jp/k749500/lang/en/

HNEBONTHAL

Cassoulet (pot meal mix of beans and meat from France) with Kawachi
Gamo(local duck of Osaka) and deep-fried small intestines of beef cattle

[DTSEAIREELTRIRTIEBIZEADRN
(DT IE BHDPHEP T L RAKICHLFHM
TIRETOANBESHLETTIZVADHE
ERE[DAVIZKRRAICT LY VL&,

B&T¥2,000.2173—ATE¥3,000.%¥4,000(1A58)
,i-l KIRFOHBFIATEMRY1,400.8¥2,100.%¥2,800
=] J (BZ ER¥600.2¥900.%¥1,2000#i8h)
11:30~L013:30 17:00~L024:00 (fk: #& No Holiday)
FE unnecessary
KBRDTA 1% get a glass of Osaka’ s local wine for free

33
R4

RTFIWVEV D I/-EE?. @ jN-;TZ% Kyobashi
F - A=V KR ERE BE]
Chinese Restaurant ‘SATUN’, Hotel Monterey La Soeur Osaka
KEHFRREEER2-2-22 B06-6944-7476

O RIEEE RRHARRB ) RIR[ W4 JRIRHE]
http://www.hotelmonterey.co.jp/en/htl/lasoeur_osaka/dining.html

DHobehfERRA~KIE (D A) Wi~

Fried rice cooked in broth made from Inunaki Buta(pig bred in Osaka),
octopus and some other foodstuffs all of which have been well-cooked for
hours

BEFEICE>TED 2 EEVWDN DI ERE XIR
RUS KRB 22 EENALFLERREDS
IFRAZEFIEH LB EA-TTRES T2
REFE /MR BMEKREZS .

TRV DUE Eo IIF A~ FHRUSIK O 3 A IBR BRI ) — 2
Namba Negi (leek native to Osaka), minced Kadoma Renkon (local
lotus root of Osaka) and some other stuffs rolled by ‘double cooked’
Inunaki Buta (pig bred in Osaka), topped with Chinese-style miso
sesami sause

RBEONZEO—REREV FADELES
T (RE) TERICUFIARDIFALBREED
U7=EARRBRIE TRRE AT BT e F v NV EFL
TeF ANV ERICBRNTVWEREETY,

W7y MEHEEY —A  HiFoBRELEDIC
Frit pike conger (representative fish of Osaka), Ume(Japanese apricot)
sweetened vinegar sauce, served with crisply fried egg plant

KRERKRTHIMTHAEET7 ) yMIL B
DRVWEDY—ATHEFELEFHFOEPR
B ATAAEBIRO T FA IEKRADPHFORREIC
ftEFELE FICRE I vF v FRBEZLIK
REBVOTOET,
KERICEDTVAEFEZFREET

19
cu
(%)
e
o

mEBCI—AROBARI 7> 7)ZHI—A(£8&)IT ¥6,500

,(z;. F1| | AR OHERFIATY4,550 (5% :¥1,950048)

11:30~L014:00.17:00~L020:30(tk: A Mon.)
AZE unnecessary
7> K> o#—E R get one drink for free

ATV =a—F—F =Kk gi;lggggsaz'si IF:ark/]
[SATSUKI LOUNGE |
Hotel New Otani Osaka ’SATSUKI LOUNGE’
KEEHFREHER1-4-1 1B B06-6949-3276
ORI BRI ARE S 2 R/ N— | JRERIRIR[ ABRIBAE |
http://www.newotani.co.jp/en/osaka/

RLRMBRIAX (B R TA XY R—ALLR
Bouillabaisse-Risotto full of Osaka's local foodstuffs with a slight scent
of roasted green tea

KREMETHBDEEBHICHBSLWVTRESRIC
HEENLM—FE_O . LB OKRE (B
A)EZRATBHEEBICKR24XZ24FBRTRR
LRBRO—fAREZE—MICRRLEL /.

MR K

SATSUKI WEEKEND LUNCH BUFFETT¥5,500

+-H-#% Sat, Sun, Holiday 12:00~14:30 %905 4#|5>FE1v7 T
({K: B weekdays)
EZIEEAM FZ  unnecessary

33
R4

21| | ABROHENSFIFTY3,850 (B%:¥1,6500HiE)

EHIN TV BRI HEBLAA DM (EERT) T
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3 N22
JEE' WY @ 4B Kyobashi
un
ARHEHEXEFH1-17-27 O1YILIE REFEM101 B06-6355-0006
ORIEEE RFHIRRAE] JRERIRIR[R4E]  http://p-chan-jun.com/

K77 EA

Steamed and Deep-fried dumpling of conger eel stuffed with lotus root,
fried small intestines of beef cattle in a starchy Dashi sauce

@ BEAIRDBHLEA JEER AT ORLER
iil”igﬂ.‘l

(L I AR E XA THO R TS DT
&) i 7TV BERD T BITELE.

HAT¥900(1H108)

- 33 ?l] AR HBESFIAT
HREE K T B J | ¥630 (8% :¥270%48))

18:00~LO 2:00(#k: A%+ Mon. Fri. Sat.)
RE unnecessary

[ g . T22
BTV IRBORAGT WK ) Kt Temmabashi
Hotel Keihan Temmabashi‘Manten’
KERHTHRXBHET1-2-10 K TIVRRKHE #T2H ©06-6943-1359
QAR KB RIRKBHE]  http://www.hotelkeihan.co.jp.e.gm.hp.transer.com/tenmabashi/

KBR“hF &L

Grated Tanabe Daikon(Osaka's tradtional radish) and some other seasonal
vegetables wrapped around by Wagyu beef and radish thinly sliced into a
long strip, served with soybean and sweet sake sauce

AF[RE L RSP ADPRREHE THDIEZS
FA NS DEMAGDE FRTHAREE
BR[RBRHDOKITHAZFIVTVET.

11/16~12/6D% only
17:00~L0O19:00

e ¥, . (#k: B# Sun, Holidays)

MNEHE K 2H#MEIC by 2 days in advance

O—R[#]T¥4,000(24#~ Two or more only, ¥4,000 per person)

33

r_;glJ KERFFDO#HBNEFIATY¥2,800 (8% :¥1,200048h)
R4 =]

(KRR QBN EFIA DB AL DR - H —EZEDHFAFA)

> = M19-N15
BAEA LT A A @ LEHE Shinsaibashi
Naniwa Omurice

KRR EME3-11-27 BEZILAN—EIL1F B06-6245-7206
OHERIR RIBBRBHIRDEE] https://www.facebook.com/naniwaomuraisu

RICHAF =K
Demi-Glace sauce flavored fried rice wrapped with inside-out fried egg,
topped with beef sinew stewed in miso and red wine

[— KREEDF LSAAREFE RS DEFEEEH
= SRIZRIEALTARARICA LT A>T 1R
¢ - 5 . F—REMEDV T KREDOH LA LZAAD
-'F - ARAIWELTHRICRELEZNTT,
i 10:00~L016:00.17:00~L021:00
- (#k: £ No Holiday)

g | TE unnecessary
I¥FOvFIZYFHELYITH1,000(1HES0R - K30R)

‘;‘6. Z1| | xmr M2 FIATY700 (5% ¥3000HEN)

R4
S N ; Y14
VAR~ ‘170}\/9415& @V_Fl‘ﬂﬁ% Yotsubashi
French Restaurant épouvantail
KRR RXEMBE4-13-19 B06-6252-4648
@M DIEMRIEY#E]  http://r.gnavi.co.jp/9s15mjcw0000/map/

WOAFY—ALHATRTNTT5
Sauteed carp with potato gratin

[KOB- KRITRINBEEERXUHRRLELE R
NZELHET BARDFNIPNNEHEAOE LI EHD
CERFHLT T 7V ANETEE AN —MIHELELE,
FVFIA—AT¥2,700.
F4F—2—AT¥5,400(B-&%.L108)
11:00~L014:00.17:30~L021:00(¢k: F%E Irregular)

BIEEIC by the previous day

= = M20-516

Br577 VY-t G 2253 R amo
KELLER KELLER RETREAT

ABRHPREHERS-1-18 BAESEA =0T XV 8F (REBABREN) T06-6643-7676

OHEHIR - FEAHR LA BB RAIE] http:/r.gnavi.co.jp/c297904/lang/en/

o ¥ [msm FRAOT) Y NEA)—TOFKY) 28DV —RT
e *i__j"'m : REF) Frit Egg plant with a scent of olive and two
e, types of sauce

- N —BTVITLRBEMFOF)—-THT
FTARAEEEEL . EBEBDRRBRET ) YIKRD
r k HIAVBERBHDPELDET

AL A E&TY¥1,490(1H108)

16:00~L022:30 (#k: & No Holiday)

FE{EL HERED:SH. FHNLELLY) unnecessary, but better to reserve
FHY—NM—EX  getone dessert for free
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=
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=
(1]
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eale ouaqy “lfouud) N - HMHE - HHM

CT7—ZXF—TN 5555 [ Prnioa
BEER'S TABLE KELLER KELLER
KEIRHRREE#E2-1-13 RAIRWALK1E#HEREY T06-6213-2518
@R - T DABAR - FEATHRI 2R A E ] T EKRT ABREER |
http://r.gnavi.co.jp/c297902/lang/en/
{bvwou—ir—F

Arrowhead Swiss roll

KRDBPTERICEDZ KIS FHHBEWDNBL
bOEEALZO—LT—FEEYELZ. XA
PEFHRETERRNTVWELTFZT—FTT.
K)o EE Y T¥886(1H108)

14:00~LO17:00 (#k: # No Holiday)
FE unnecessary

54 @
RS

75— 6 125 Rama
Krungtep

KR HRXEEE1-6-14 FHRHEEEIB1 B06-4708-0088
OHEFR - FRAHRIGA X GEMKIKER |- EBRAIL]
http://r.gnavi.co.jp/k282700/lang/en/

KRFEKRGZTDTY) = AL =150
Thai-style curry-fried Mizu Nasu (representative famous product of
southern Osaka, juicy and sweet egg plant)

KREBRESMRARHEZHESEEL/Z. KD
HELEEPSTHWAREKFFIZT)—>
HA—DFLELLAEVET XA DL —ICRD
EBRVEA AL =MD IEKROEZIIRRT
BELZBDOTY .

H&T¥1,200(1B108)

.;‘6.

R4
17:00~L022:00 (fk: # No Holiday)
TEBL HEBRED:D FHHLELL)
unnecessary, but better to reserve
5RE10%0FF
(A=A SUFNAF 2 TBRL A BT,
KIRFFORENEF DB E SFI A

fglj KIRAE DB SFIATY840 (82 1 ¥360DHEN)

/\/7$R7R T Showthis

$20-121
4 B Imazato

HFAL =2 Cosy

Seasonal Dining Cosy
KIRMREEASES-3-2 B06-6977-5571
OTHA#R SEHRISE]
http://r.gnavi.co.jp/jtaa7dcv0000/

TR LT CRAAD A LARBEE

Beef tendon stew and seasonal vegetables wrapped in pie and grilled

[FFLDETRIEEAEABICHTUREK
TETHRSHIE, ZDKRRD T ET AL Z Fa¥ 2
T7LyY ABREFTUNEKREOHTT
IRE.ZDHAZNSRERDED NABHHEET
THEATERNRDZ—RTT.

HPELE K

HERT¥1,080(1H6R) (FHNBEIIREHRLL)

11/27~12/60% 17:30~L022:00(tk: 7 Irregular)
EZIEEAM FZ  unnecessary

KBi< s+ MEF7 )V LOUNGE PLUS )2 oo
Osaka Marriott Miyako Hotel

ABR PSS X FI{EEFH5 1-1-43 KBRYUAY MBARTI19F B06-6628-6111 (fiX)

OHEFHIR- AR K EF | k[ ARRMIEREF 48] JRIXEF]

http://www.miyakohotels.ne.jp/osaka-m-miyako/english/index.htmi

EE~BIKAN
Osaka orange cooked in various methods such as terrine, mousse, gelee,
compote, chantilly, confiture

FHROECENLRDPLOHDABRD A X—
DEBREITAD KR DIREI M ZE R KIRA
DAZERLIRIEL . FBEREKRD OV ERKRIC
BIEHLELIz. KIRADADRREEREL]
TEZ . REBICH[ELVITY—hTT.

A—b—FRAFRMET ¥1,800(1H208)

>3
R4

'_="E|J KERFF OB EFIAT
2 J | ¥1,260(8F:¥5400%#8h)

11/13~11/300% 13:00~LO17:00(fk: # No Holiday)
FRE unnecessary

EHIN TV BRI HBEBLAA DS (REERT) T



Baje ouaqy "louudl N HMERE - B M

h
5
-
=2
(v}
o
c
=
(7]
=
3
(]
o
=
O
7]
)
r
I
o
—
<

pri I A= ) A
ﬁ]%?ﬁ[ %E&E i’- l\jl\atsumushi (bus)
Japanese confectionery Kameya-Shigehiro
KEEHFAEFXEFR2-11-12 B06-6623-1031
@i/\262:63:64:6T5RMMR A RABE LA KX FREIRA  http://www.kameya-shigehiro.com/
TEwRRT Y F g
WA TN 7 P DIEY I TSI EDHET

Delaware grape (representative famous product of Osaka) jelly,
pudding-like arrowroot and agar cake inside, sweet bean jam in the center

T Mpamy AREARESOEERHLETHL I FIIITO
) LEBRLESMMAROBERLLEINEZOF

SYI7OE1—LEBRDBIZAN. KESDREHH
|4 PBINEFEERAROFLELS>TELLTT.

4 H@mT¥324(71977h0D%. 1H208K)

> I T 1k
Bt

¥227 (8% :¥97 DHiBh)

10:00~19:00(4k: 7k Wed, 11/18)
FZE(BL.20BEBKHDFIEEAFHIZE) unnecessary, but better to reserve
¥324—¥216 (KIRFFOMEEFIADB AL ZORBBRITFAVELITEEAR)

2 J— . —_5 =iR
}\T'fx ) YA TN A=FY Sone (Hankyu)
Patisserie J+L Moulin
ShmEiREAT1-5-6 V1 AN-27 1F ©06-6867-0378 @ME[ER] http://jimoulin.com/shop

gelée de clémentine (APADEY —)

Sweet and acid of Osaka orange Jelly, yoghurt mousse and strawberry
source, topped with bitter chocolate
Tl&HH>EWEeLEI—FIVNL—R LIEKBRAD
AT ZYDE) — ZFLTERKROF WA FID
V=AETATNTE—EER Uy Ty F— HEk,
BHR. FAPODFTNTVARLBAVET.
BRT¥490(1B10R. T1I7IhDH)

33 'ElEIJ KERFF DHENEFIAT
R4 2 J | ¥343(8E:¥147DHiBh)

o
LR

11/13~11/300& 10:00~19:00(tk: A Mon.)
FE(BL BEREDDFHIHLELL) unnecessary, but better to reserve

M11
HUERREE R @ /I3 Esaka
Chinese Restaurant Suien
WRHATHEHE13-45 7XZ71IRA B06-6386-2750
ONEEHIRIR | (BRASZM/NAE) http://r.gnavi.co.jp/k089705/lang/en/

KX —=Fn ~ILHifi DA—7 ZiE T

'Osaka noodle' with Chinese-style soup full of both Osaka's local products including Inunaki
Pork and many varieties of fishery products which were brought to Osaka from all over
Japan by kitamae-bune(famous cargo ships that sailed the Japan Sea during the Edo period)

Fa[E MR TR IEh 2 dUmE E KR, ALATHR A
BAEEMERRDOILBOZEEZEDETELE
DELA—T IS ZNELRBEOEEDF
FENSEVTEANS — @ KRPEFE D>
AAUNT = AV BERL.LANSI VTR
REEFDEREICLEL .

RIRITDE~FL DR ZEILY
Flour-based steamed paste of pork and white melon put between two slices of baked
paste of pike conger(representative fish of Osaka), served with XO sauce of Osaka style

KBRRICEDRNEZRUBA . EZ
I BBESIZILTHOKD MEFEDKE
[ I THRELZAMZEDE/. OVYIZTV.
BYHA . —BRFLOB. EBRETEHEH
HU7[RES | (XOE) ZRATo

N A K

EE2(EREETI—-ATEY¥5,400.%¥10,800(1H&E208)

53 . g ARROWEIEFIFTE¥3,780.%¥7,560
=]

R4 (8&:8B¥1,620.7%¥3,2400%iBh)

11:30~L014:30 17:00~L020:30(#: A Mon.)
FZ unnecessary

ELAboY avRrrs @ @IARS
zumi-Chuo(
Restaurant COMPOSTELA
MRHTDEHEF1-2-41 1 FUSEIN2F B80725-56-9933 @RILBE[FIRPR]
http://r.gnavi.co.jp/1smjhj1e0000/

ARTYTEVWHEL ALRADPADED

Roasted pork sparerib well-seasoned with fig (representative famous

product of southeastern Osaka), local orange, cherry, honey, onion,

soysauce, Osaka's local red wine and many other seasonings

ARTAY SARAF 7 MROADAKRE

HITDBERM TLOPYKZEMITZEFEDOE

EROANT7)T70—AMLELE.

B@mT¥2,000.0—R (BENH) T¥3,900(1810%)

11/13~11/290%
11:30~L014:30.17:00~L021:00

(fk: X Tue.)
e ol AN #THEIC by the previous day

Senboku-Kousoku)
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*T}VV{?T}VZ& rl/x ]‘7 //J\7¥J ﬁ?' @ IzumiI-Ohtsu(Nankai)
Restaurant‘Ozu’, Hotel Lake Alster

RAEMEAT18-5 7F B0725-33-2569 @E:EAMIRAZ]

http://www.alster.co.jp/index.html

W PEARBAEAE L
Steamed dumplings of minced Kawachi Renkon(local lotus root of Osaka)
with dried scallops soup seasoned with ginger

FIRERIBE O Z WD UEREBREL. T
LEROA—TICEZDE)EMATHEUH
ERUBBHEEDEELEZ LLDDBEMT
BeE EF B VT ERA B ICIERT R ZN
A BVERBERELATWVWELEIFBESICH
EFELE.

BMmT¥800(1H208)

BIE i»'] KERFFDFBIEFIAT
R4 B J | ¥560(8% 1 ¥2400%#8h)

BHAH K

17:30~L020:30 (#k: # No Holiday)
28#0iElC by 2days in advance
7> RU>oH—FE R get one drink for free

PN ESHY Y= M2 AARE (k] @AY, ok
Japanese Restaurant'Hakusui’,

Hotel KIRARA RESORT Kanku
RAEMLEEAS-1 B0725-20-1108 @FEEAMIRAZ] http://www.sunroute-kanku.com/

KRED L HBPAARTEDES

Baked Osaka orange stuffed with local seafoods and vegetables such as
Izumi tako(octopus), Osaka oranges, onions, which are flavored with
Sensyuu Miso(Osaka's local soybean paste), sake and cheese

SRMRIBICKBRADA EEBER)AH HDA
DEICRMFPBLERREORN LIREZFH
HTF—ZZRVENT THRE EITEL.

11:30~L014:00. 17:00~L021:30
(fk: #£ No Holiday)

TE unnecessary

B R T¥950.0—AT¥7,020(1HE20R.%R20R)

.;‘a. r;,] KERRFORHENEH T R¥665. 1—2¥4,914
=]

RS (BF:Bm¥285.0—2¥2,1060D#8))
] n/
LS T 5%- @ l\fl\atsuno-hama(Nankai)
Japanese confectionery Furusato
RAEM_HA1-13-8 HIEM/RIEE B0725-21-6086 @FBAMRIMR/ K]
http://www5b.biglobe.ne.jp/~okashifu/

KA F 37 DD H

Fig (representative famous product of southeastern Osaka) purée with
cream cheese and sweet white bean paste wrapped in Uirou (thin and
sticky rice cake made of non-glutinous rice flour)

A F VD ERICURE KR TIEEHTHE
BT ON R PEYNEB - NEHPTRD
IBZENELRYET . ZOFHICHRES
eBARI SV TIDBBERELT AFY
VEEDXPPICUIERE EYICRIL TN
EHTBAR " KROBERETEIRTF %
fEUEL 7z,

HERT¥281(TM1I7I7bDH)

SR ri"] KERFFDFBIEFIAT
R4 9 J | ¥197 (2% :¥84NHE))

KBRAPADITZ> Y B X

Osaka orange and Osaka taro with cream cheese and sweet white bean
paste wrapped in Uirou (thin and sticky rice cake made of non-glutinous
rice flour)

BRI KPR TIE. EBEBIDEHL . EHPH
BBOZDAZRZRPOAROBEZY ZLE
T HBIENDEOVEZREKRRZ EHAD
HAPEFEEHL MEFOERNLRIEE
AOWTRRLELE.

HRET¥216(F1I7IbDH)

33
R4

’;:'] KERFFDFENEFIAT
v J | ¥152(8E:¥640H#Eh)

9:30~19:00 {BL.£H# Sat,Sun,Holidays~18:00 (¢k: 7k Wed.)

FE(EL HBREDD. FHHLELLY)
unnecessary, but better to reserve

KIRAF 0 OHEAH 281260
KIRBDADIE> TV E216/—~2008
(KRFDRBASFIBADRAIE. COBRIETFAOELTELA)

EHSN TV BRI HEBLAA DM (EFRT) T,
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Kakogawa

BAA C (38)% )

Ganko
http://www.gankofood.co.jp/

F¥734(1BH7=Y . EEHTEERI0R) |

(L PNIPN

Simmered yellowtail with radish in soy sauce
based Dashi (Japanese soup stock made
mainly from dried kelp and dried bonito)
ARICBEHER) DT SHSBo 7z EEEE
T ARE1T7—LERETHERKRZE EFICT
LU BABEO®RMREL TIEEIFRLE,

*BEEES Old,traditional Japanese-style mansion

| OPEN (CLOSED) PA-E5: 3 Al@ ) BEFZE(BL.BEREDDH. FHMNLELLY) unnecessary, but better to reserve

1| | ARREORBSHIATEYE14(8%:¥2200HiEh)

MR 7=CHEEHANLTHEIHAL

Deep-fried dumpling of minced lotus root, green onion and beef
sinew, served with grated radish and others on top, Takoyaki-style
(flour-based ball filled with diced octopus; Osaka's soul food)
ERZHITHHCLGERIBEOOBE 0 EREY Iy EBZEHL . H
[CADAY KRB A AN EEICRIL TELA AL
DIEHRATEDELS IOFDSKREGM 7= HEED[HELS %
XATKRELKERZRET 2BHREADEL .

{EFR TR Nearest Station RET H:Sun. A:Mon. k:'ﬁe#ﬂiﬂaﬁwia\ﬂltﬂm &:Fri. f:Sat.
5_4— ER7 IR im#81-6-20 BIF T DHEHA FEAFE ). JRT AR IR##- IR 456 ] Nishi-Umeda(Y1)  06-6346-7880 A~&11:00~23:00/%-B11:00~22:00
% ?: mEARE HEEE-5-11 S e ) JRIABE | Bk IR 45 Umeda(M16)  06-6376-2001  A~z11:00~28:00/811:00~24:00
S 1) BEOSE e IEMARATZ-3 BIF AETHRAEE] JRIAM. B8 IRAMEMA]  Higashi-Umeda(T20)  06-6363-8614 A~+11:00~23:00/11:00~22:00
g—;‘ 7 Eﬁyﬁ-{%ﬁh’ﬁ)mi R NARETA-T 2F ARSI A ] JRIARR . B - PR #5E Higashi-Umeda(T20) ~ 06-6131-0388  A~111:30~27:30/811:30~23:00
g BREFE i R@RE2-8-13 AT A | JRT AR B B H5E ) Higashi-Umeda(T20)  06-6312-5108  11:30~23:00
2: A R R1-2-2 BRGR- TENRIBAIL TS ARER] B LA Namba(M20)  06-6212-6550  11:30~23:00
g% 7 TEEMME  aaEmasifmeT-16 BRI ORI B AREER | BB A Shinsaibashi(M19)  06-6211-2853  17:00~28:00
% T aEEE R HER1-8-24 WL T RN R AL ERTATE R | 8 BA Namba(M20) ~ 06-6212-1705  A~%11:30~23:00/%-H11:00~23:00
: 7wk PREERI1-15 DT EN AL IR AR BB R A Namba(l120)  06-6644-6396 11:00~23:00
g NDE l};ﬁ’fﬁ‘g R L3R 3-5-29 2F WEERERE ] RS Yodoyabashi(M17)  06-6201-7002  A~#11:00~23:00/+-H11:00~22:00
3 | HAMRIE #NKERA-1-21 1F R IR FTABR ] JRTFARR Shin-Osaka(M13) ~ 06-6150-3510  A~&11:30~15:00.17:00~26:00/£-H11:30~23:00
§_ % T=HE ENK+=4RT1-9-9 Rar+=1 Juso(Hankyw) ~ 06-6302-9371  11:00~23:00
g gﬁ;{i;’fﬁgﬁ HEXHTHA2-6-1 BIF RIRE RIS R L ROR - J R348 Kyobashi(N22)  06-4800-1188  11:00~23:00
g maE XESFKEit1-3-25 JRIHEA] Momodani(UR)  06-6779-8282  11:00~23:00
g f’b;\ooffclfa§71‘§ SRR f5E51-5-1 15F HERR SR XES ) JRIXES] Tennoji(M23)  06-6643-5500  11:00~23:00
THRER K FHRMERE-3-19 JRIME] KamiUR) ~ 06-6796-0728 11:00~22:00
;_* EMBRAE o wmmmemmhrs-1 FaET g ) Takojizo(Nankai)  072-438-1162  A~#11:00~15:00.17:00~21:30/%+B11:00~21:30
é g TamRE ST ERAT1-5-3 2F ARBITFEhR | ARE/L—A[FBrhse|  Senichuo(Mos)  06-6871-3588  11:00~23:00
£y BBE EHHALERT14-18 PRI B Takatsuki-shi(Hankyu) ~ 072-681-2002  B~11:00~22:00./4-%11:00~22:30
g oo BE/HETAT10-16 RIRTER I Neyagawashi(Keihan)  072-820-1120  H~#A11:00~22:00/%-+11:00~22:30
g KZEE WA HEEET11-17 SRR AT Hirakatashi(Keihan) ~ 072-843-2225  11:00~23:00
z R BETHRORT7-10-3 KIRE/ L - DB Shoji(Osaka Monorai)  06-6845-6577  11:00~22:00
= T&EE‘EZEEH Y MEATHAES-3-18 BRaEE] Ishibashi(Hankyu) ~ 072-760-3888  11:00~22:00
ég]gﬂiﬁiﬁa KBRILHES HDA 2-775-3 EEl2E] Kongo(Nankai) ~ 072-368-2929  11:00~22:00
RARIE RARTIL LRI 217-27 JRTALSRAFeR M EALL lzumifuchuR)  0725-20-1383  A~&11:30~15:00. 17:00~22:30/4-B11:00~22:30
g_* AR RETTRRRABENETL2F  JRIRHE KyoloUR)  075-342-5995  11:00~23:00
g Eg BRN=FRE K rittREARTE-ATVREN846  RIRI=4] SanjolKeihan)  075-223-3456  11:00~22:00
o 5 PESREE  rOSRESHEARNRAVGRAION  RIRI=%] SanjoKelhan) 0752551128 11:00~23:00
3 gﬁg;i}gf =MHREX TETTEET134 ORI FRIE] Tamba-bashi(Keihan) ~ 075-606-3322 A~#£11:30~22:00 +-H11:00~22:00
§ %ﬂ%g;glﬁ ERHhEESE6-T-6 SRS MERBEsE] Gakken Nara-Tomigaoka(Kintetsu) ~ 0742-52-2711  11:00~22:00
E;J?Era EEm-HHRIS852-1 SES7/ 0] Ninokuchi(Kintetsu) ~ 0744-25-6363 ~ A~#11:30~15:00,17:00~22:00/+-H11:30~22:00
@E?zyﬁ;m@m* IR LETE-3-22 JRTFIFRIL . BB R Bl Wakayama(R) ~ 073-422-7163  11:00~22:00
SEEAE . WEHRREIEERE2-5-1 RARMMF=2]-WH==.JRI=/E]  Kobe-Sannomiya(Hankyy) ~ 078-331-6868 H~#A11:30~22:30/&+11:30~23:00
Jlﬂl?(z:eﬁsﬂl;iﬁ HETRRFKARERS-1-1 TUIBER  JRIE] Kobe(UR)  078-361-2134  11:30~22:00
EEE‘.M kT EIL#2-20 R4 R b ] Amagasaki(Hanshin) ~ 06-6412-3412  A~111:00~28:00/811:00~24:00
B2 K EIFHEAT3-3-15 JR-BRE=F] Takarazuka(JR) ~ 0797-85-8188  11:00~22:00
SHOZ ok =@EmAR149 JRI#F=H] Shin-Sanda(UR)  079-563-1001  11:00~22:00
MEE )| T EmETH7ER710-1 JRIEMHN] Higashi-Kakogawa(JR) ~ 079-425-6868 A~%11:30~15:00.17:00~22:00/%+H11:00~22:00

ERBARBAL. BRI RERELTIRDE - KT 77V RERER (1R FR23F2A6R. H2RFR23F11H27H. E3EFMA24F12A2A. B4R FH25F 103130, HE5EF K26
BMEELLBDTHY [ROE - KBRL AT >T0—720157 122 — | TiRFEShBH DL B Eh HIRE B BREEN—5
BE3 G e oEd BRI EREERAICEERERAREMDBELEF H-/2bDICDNTIR /I TLYMIZOERRENTVETH BEORRIEVIEETH. THORMPZOERE. RIEX &
DHEF FBEDEEZICL), FELLCEERINZHEN HUETOT SFHTTY . IFH8. TRER IS, SEICHBHVED LS,

F11A23H. HE6ETR27FIA23H) DHD. LI ZNE—

EE SN TV BB I EEBLA A DS (FFEERR) T,

LO-+ TR hF—4— LE-

TRARIC M) - (BRIEAE) IFH-BEVEDERE

EREHABMEOLET, Reservation/Inquiry:Make a phone call to each restaurant.

[S28 L Mm g |32

RKEDOTOWBA E[IE VDA JZHFAS DT 4

gl

ZBELPRMEL  HoTWAE LT R TR L TR ol Lz M s L2 HMEL 72
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Kawachi Gamo  Osaka Orange Mizu-Nasu
(duck) (egg plant)
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